United States Patent

[(19]

o 3,930,039

[63]

(30]

[52]

[51]

[58]

(561

2,377,624

Related U.S. Application Data

Continuation of Ser. No. 185,441, Sept. 30, 1971,
abandoned.

Foreign Application Priority Data
July 30, 1971  Germany..........ccoecerenrnunenn. 2138277

US.CL...cciveenn. 426/271; 260/122; 426/41;
426/491; 426/583

Int. Cl2...ccovienen. A23C 21/00; A23C 9/14
Field of Search....... 426/41, 43, 185, 187, 271,
426/491, 358, 356, 583; 260/122

References Cited
UNITED STATES PATENTS
6/1945 Gordon........euveeeeeeennnen. 260/122 X

Kuipers (451 Dec. 30, 1975
[54] METHOD OF PREPARING A PROTEIN 2,566,477  9/1951 Abrahamczik et al............. 426/41
CONCENTRATE FROM WHEY 2,602,746 7/1952 Meade .......ccorrrrrrrerrimnrrnrenn 426/358

. . i . 2,710,808 6/1955°  Peebles et al... 426/429 X

[75] Inventor: érle Kuipers, Reitmehring, 3,757,005  9/1973 Kanbz et al.....ccooccruueennee. 426/491 X

. ermany OTHER PUBLICATIONS
(73] Assignee: Molkerei J. A. Meggle, “Membrane Separation Processes for the Abatement
: Milchindustrie, Reitmehring, of Pollution from Cottage Cheese Whey;” Horbow et
: Germany al.; 3-11-70; pp. 3-6; 99-57.

[22] Filed: Apr. 25, 1974 “Fortifying Soft Drinks with Cheese Whey Protein;”
(211 Appl. No.: 463,868 5H90—121£1ger et al.; Food Technology, February 1973; pp.

Primary Examiner—S. Leon Bashore
Assistant Examiner—Kenneth M. Schor
Attorney, Agent, or Firm—Hans Berman

(57] ABSTRACT

When whey is adjusted to pH 2.7 — 3.3, that is, below
the isoelectric point of the whey protein, the adjusted
whey may be subjected to ultrafiltration at a higher
rate than at the isoelectric point under otherwise iden-
tical conditions, and the adjusted whey may be steril-
ized by pasteurizing or at high temperature without
precipitation or coagulation of protein. The whey pro-
tein concentrate is a food or food supplement and may

be spray-dried if desired.
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